Article Index 1998 


The following is an index of articles, business news and financials that appeared in 
Volume 78 of The Manufacturing Confectioner, 
January—December 1998. 


AFRICA 


Ivory Coast Grindings . . . November, 


AMERICAS 


U.S. Confectionery Sales— 
Third Quarter 1997 


Confectionery and Mercosu|—The Challenge 
of a Sweet Future February, 


Canadian Confectionery Industry February, 


Marketing Within the Grocery Channel 
Mike Wright 


U.S. Confectionery Sales— 
52 weeks 1997 


Manufacturing and Distributing in Canada 
U.S. Vending Report ... 


United States Confectionery Industry 
Year in Review—1997 


U.S. Confectionery Sales— 
First Quarter, 1998 


International Markets for U.S. Confections 
Lawrence T. Graham 


Regulatory Update 
Steven J. Laning 


U.S. Department of Commerce Confectionery 
Consumption 1997 .... September, 


Second Quarter U.S. Confectionery Sales . September, 
U.S. Third Quarter Cocoa Grindings .... November, 


January, 


February, 


ARGENTINA 


Confectionery and Mercosul—The Challenge 
of a Sweet Future . . February, 


ASIA 


CMA’s Convention and Annual Report 
Japanese Kashi Industry 
Vietnam Potential for Cocoa Farming 


... January, p. 51 
p. 29 
Lp t2 
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ASSOCIATIONS/SHOWS 


RCI Profile, Harry Callie of 
Callie’s Candy Kitchen . . 


Distribution Technology 

ISM Show Details, Exhibitors 

CMA’s Convention and Annual Report 
RCI Profile, Jay King of Marie’s Candies . 
PMCA Production Conference 

AWMA Expo 

RCI Profile, William Reily of Reily’s Candies 


January, 
January, 
January, 
. January, 
. February, 
February, 
February, 
. . . March, 


RCI Profile, Tom Drew-Smith of Reid 
Candy & Nut Shop 
Highlights of the 1998 ISM 
David M Schengrund 
RCI Profile, Jim Day of Esther 
Price Candies 
RCI Convention—Spotlight on Seattle . . September, 
1998 All Candy Expo New Confectionery Products 
David M. Schengrund September, 
Sugar and Cocoa Supplies 
Lawrence T. Graham September, 
New Product Review (Fancy Food/Confection Show) 
David M. Schengrund October, 
RCI Profile, Barry Bomboy of Bomboy’s 
Home Made Candy Inc 
RCI Fall Regional 
Retail Confectioners’ Promotional 
Program 
RCI Profile, Barbara Nichols of 
Nichols Candies 


October, 
November, 


November, 


December, 


AUSTRALIA 


CMA’s Convention and Annual Report 


Chocolate Standards Reviewed by 
Australia/New Zealand Authority 


. . . January, 


AUTOMATION 


(see: Processing/Production/Technology) 
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BRAZIL 


Confectionery and Mercosul—The Challenge 
of a Sweet Future 4 . February, p. 31 


CANADA 


Canadian Confectionery Industry 
Manufacturing and Distributing in Canada 


February, p. 39 
. April, p. 81 


CARAMEL 


Caramel Manufacturing Methods 
and Formulas * November, p. 57 
Milk Protein Functionality in Caramel Texture 
Chandrani Atapattu and Yukio Kakuda September, p.161 
1998 New Product Review . December, p. 34 


CHEWING GUM 


(see: Gum, Chewing) 


CHEWY CANDIES 


New Products and Promotions . . 
1998 New Product Review 


CHOCOLATE AND COCOA 


New Products and Promotions . . 
Panning Technology 

John Flanyak, PhD 
1997 Dutch Cocoa Grindings 
Chocolate Standards Reviewed by 

Australia/New Zealand Authority 
Boxed Chocolate PR Campaign 
Efforts Made to Stabilize World Cocoa Supply 
Vietnam Potential for Cocoa Farming .. 
Eat Chocolate and Save the Planet 

Simon Wright 
Chocolate Tempering: A Contectioner’s Perspective 

Greg Johnson . . September, p. 65 
Chocolate Behavior—What influences Your § Selection? 

Marlene Stauffer September, p. 75 
Panning—The Selection of Chocolate and Compounds 

John Urbanski . September, p. 81 
1OCCC Analytical Method 9 . September, p. 95 
International Cocoa Statistics .. . September, p. 99 
Milk Chocolate Applications 

William Dyer September, p.109 
Shelf Life of Chocolate and Compound Coatings 

Mark Weyland ... September, p.121 
Conveying of Ingredients in Chocolate Manufacturing 

Kurt Rusterholz September, p.141 
Protecting Stored Cocoa Beans from Warehouse Insects 

Stephen W. Bullington, PhD . September, p.153 
Sugar and Cocoa Supplies 

Lawrence T. Graham 
Choose Boxed Chocolate Campaign .. . 
U.S. Third Quarter Cocoa Grindings ... 
Ivory Coast Grindings 


January—December 
. December, p. 34 


. January—December 


. January, p. 65 
February, p. 10 


. April, 
. May, 


, p.107 


September, p.177 
. November, p. 12 
. November, p. 22 
. November, p. 22 


Challenges Facing the Cocoa Processing Industry 
Paul Lammers November, 


Sustainable Cocoa Program 
Carol Knight, PhD 


1998 New Product Review .... 


COMPANIES 


November, 
. December, 


American Candy Co. 
Amurol . : 
Archer Daniels Midland Co. 


Archway 
Arcor January, 
February, 

April, 

July, 

January, 

May, 

July, 

. April, 

January, 
February, 
October, 

. January, 
February, 

March, 

May, 

June, 9 

July, p. 10 

August, p. 7, 8 
November, p. 16, 22 
December, p. 10, 13, 16 
November, p. 16 

20 
9 
20 


27 


Asher’s Chocolates 


Associated Brands 
Babayevskoye ... 


Barry Callebaut 


14 
10 


DVUPVVVUDPDOUVUPYVYODVDODDDDUDUD 


Bedarra Pty. Ltd. 
Biscomerica 

BJ’s Wholesale Club 
Blommer Chocolate 
Bomboy’s Home Made Candy Inc. . October, 
Brach & Brock Confections . July, 
Bradley Candy Manufacturing Co. ...... December, 
Butterkist Ltd. 
Cadbury Schweppes 


Z 


January, 
February, 
March, 

May, p. 12, 
September, p. 10, 
October, p. 


DUVDVDVDVDDUDD 


Cahokia Flour 

Callie’s Candy Kitchen 
Calorie Control Council 
Campbell Soup Co. 
Cargill 


January, 
January, 


January, 
November, 


August, 
November, 


DVVDDDDVUDVD 
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COMPANIES 6< continued) Giant Food 


Chocolates Garoto ... 
Nacional de Chocolates . 
Chocolates Valor 


January, p. 5 

Herman Goelitz Candy Co. , 20 
GoLightly Candy Co. 10 
16 
14 
15 
7 
11 


Giere Grocotete Go... on ccc ccwavvann 
Clark Bar America... . 


Cocoa Processing Co. (CPC) 
Cokoladovny od 
Concord Confections Inc. . . . 
Confat 

Continental Sweets 

La Corona .. 

Grupo Corvi 


Hallmark Cards, Inc 
Hallmark Licensing 
Harbor Sweets 
Haribo 

September, 
Harmony Foods 


DOUDVUDDDVUUD 


December, 

Hershey Foods Corp. March, p. 8, 9, 15, 

June, p. 

July, p. 11, 

August, p. 

September, p. 

November, p. 
December, p. 7, 8 
Huhtamaki March, p. 15 
July, p. 9 
October, p. 7 
La Industria Alimenticia February, p. 10 
Just Born February, p. 11 
March, p. 24 
June, p. 12, 19 
S.L. Kaye Company, Inc. October, 8 
Keebler 8 
9 
10 
9 
15 
10 
16 


September, 
Cultor Food Science February, 
Dairy Maid September, 
Dairy Mart November, 
Groupe Danone .... 
December, 
Dart Group Corp ... June, 
John F. Davis Candy Co. .. 
Dayton Hudson Corp. 
Delacre 
Delicja December, 
Diaclo October, 
Diversified Food Group 
Dollar Sweets Ltd. 
Dorval Trading Co., Ltd. ....... December, 
Dos en Uno “ . . February, 
April, 
October, 


September, 

Knudsen’s Candy October, 
Kraft Foods 
July, 

Kraft Lacta Suchard S.A. .. February, 
November, 

PUNE eo a a avd sia ase bia etude . November, 
Laura Secord . October, 


Dunhills Pic . 
Eby Brown Co. 


Espiga Capita! Inversion October, 
Fannie May/Fanny Farmer ...... February, 


Leaf Iberia 
October, 


J.L. Lester & Son, Inc. 
LifeSavers 
Lincoln Snacks 


Favorite Brands, International 


November, 

December, 

Pome Pan Canty Co... iccscesess April, 
Ferrero February, 
August, 


October, 
Lindt & Springli February, 


Liwocz 
Lotte Confectionery Co. ............... January, 
February, 

March, 

September, 
re eee January, 
February, 

March, 

May, p. 12, 

June, p. 

August, p. 

Marie’s Candies February, p. 


James Finlay 

Fleer Confections 

Flowers Industries, Inc. 

Food Lion, Inc November, 

Frito-Lay 
October, 


PUVVPDDPDDVUIPVODDODDOODODODVDVVDDVITD 


Fritz Company 

General Mills, Inc 

Ghirardelli February, 
May, 


DOUVVUODVDVDVDUDDOVDUDOVOU DO DODO VDOUVOVVUVDOUVVDVDODODODVDOVVDPVPVPPPPPPPey! 
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COMPA NIES (continued) 


Mary of Puddin Hill . . . 
Mayfair Sales/Clark Gum 
McLane Co 

Metz Baking Co 

Fred Meyer Inc 


Philip Morris 


Morton Research Company 
Nabisco 


Nassau Candy 
Nestlé Canada 
Nestlé Capral 
Nestlé Rowntree 
Nestlé USA 


Newbridge 
Nichols Candies 
Northern Foods 
R.M. Palmer 


Palmer Candy Co 
George Payne & Co 
Pearson Candy Co 
Pepperidge Farms . 


PepsiCo Inc 


Pez Candy, Inc 


Philadelphia Chewing Gum Corp 


Planters ; 
Esther Price Candies 
Quality Food Centers 


Ragold , 
Ralph’s Grocery Co. . 


Red October 


Reid Candy & Nut Shop .. 
Reily’s Candies ....... 
Resinas Sintéticas sa de cv 
Rhone Group LLC 
Richfood Holdings, Inc 

E. Rosen Co. 


Rossiya 
Rot Front . 





November, 
. August, 
November, 
November, 
February, 
November, 
February, 
November, 
. . October, 
March, p. 
May, 

July, 

. September, 
October, 
August, 
March, 


February, p. 
May, p. 12, 
June, p. 10, 16, 
July, p. 11, 

. . March, p. 


December, 
August, 


. January, 
February, 
.... March, 
. August, 

. May, 

.... March, 
May, 
January, 
July, 
August, 
December, 
.. . July, 

.. June, 

. March, 

. August, 


November, 
.... June, 
. . February, 
November, 


. . January, 
February, 
October, 


. April, 

.. . March, 
September, 
October, 
... June, 


October, 
November, 


February, 
February, 





DVUVDVVOUMSPVvVV VV VOID 


p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p. 
. February, p. 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 
p 


Rowntree Mackintosh 
School House Candy Co 
See’s Candy 

Sherwood Brands Inc. . 


Shopper’s Food Warehouse 
Shriver'’s . . 

Sifca . a 

Mrs. Smith’s Bakeries 
Smith’s Food & Drug Centers 
Smith’s Snackfood Co 


Snack Brands Australia 
Spangler Candy Co. . 
Stollwerck . 


Russell Stover Candies .. 
Sunmark oly dap 
Sweet Shop Candies, Inc. ... 
Tapper Candies 

Tasty Baking Co 

Tootsie Roll Industries 


Topps Company... 
United Biscuits Holdings 


Van de Kamp’s Inc 
Van Leer Chocolate Corp. 


Van Melle 


Wal-Mart 


Warner-Lambert 


Wedel SA 


Weis Markets 

Wertkauf 

Westco Products ... 

George Weston Ltd. ........... 
Wm. Wrigley, Jr. Co. 


SR aa ee 


COMPUTERIZATION 


(see: Processing/Production/Technology) 
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October, 
November, 


November, 
December, 


. September, 


November, 
. . July, 
November, 


August, 
October, 


. August, 
June, 


January, 
February, 
May, 
June, 


November, 


. . February, 


December, 


September, 
January, p. 
June, p. 12, 

July, 

November, 


January, 
July, 
October, 
December, 


January, 
September, 


March, p. 12, 
December, p. 








DAIRY PRODUCTS 


(see: Milk and Dairy Products) 


DISTRIBUTION 


Distribution Technology 


Marketing Within the Grocery Channel 
Mike Wright .... February, 


Manufacturing and Distributing in Canada .... April, 
Supermarket Checkout Study 
Bulk Candy Specialty Retailing 
Sam Schapiro 
Merchandising the Confectionery Category 
Johnny Leung .... 


January, 


ENGLAND 


United Kingdom Export, Import and 
Consumption Figures 


EQUIPMENT 


Panning Technology 
John Flanyak, PhD 
Confectionery Signature—Printing on Beans 
Peter F. Cain and Michael Bianco 
Directory of Equipment 
Chocolate Tempering: A Confectioner’s Perspective 
Greg Johnson September, p. 65 
Panning —The Selection of Chocolate and Compounds 
John Urbanski September, p. 81 
Milk Chocolate Applications 
William Dyer September, p.109 
Conveying of Ingredients in Chocolate Manufacturing 
Kurt Rusterholz September, p.141 
Food Processors and Packaging 
Machinery Co-exhibit 


p. 65 


, p.111 
p. 83 


October, p. 33 


EUROPE 


1997 Dutch Cocoa Grindings 
United Kingdom Export, Import and 
Consumption Figures .. . February, 

Chocolate Companies in Russia Experiencing 
Increased Competition February, p 
U.K. Confectionery Sales as Reported by 
Nestlé and Mars 


February, 


1997— Another Record Year for the U.K. 


German Confectionery Industry in 1997 
Karsten Keunecke, PhD 


. . . August, 
September, 


EXPORTING 


International Markets for U.S. Confections 


Lawrence T. Graham June, p.103 
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FATS AND OILS 


Shelf Life of Chocolate and Compound Coatings 
Mark Weyland .. September, p.121 
Rapid Determination of Fat Percent 
Tracy Doane-Weideman, Patricia Jackson 
and Dale Messer, PhD September, p.147 
Fats and Oils in Confectionery 
Richard Gordon 
Salatrim 
Susan Coleman 


October, p. 29 


October, p. 63 


GERMANY 


German Confectionery Industry in 1997 


Karsten Keunecke, PhD September, p. 43 


GOVERNMENT REGULATION 


(see: Regulation/Legislation) 


GUM, CHEWING 


New Products and Promotions 
1998 New Product Review 


January—December 
December, p. 34 


GUMS AND JELLIES 


(see: Starch Molded Candies) 


HARD CANDY 


Hard Candy—ls It Really What We Think It Is? 
Walter V. Vink August, p. 41 


Preventing Hard Candy Production Failures 
Naren Shah 


1998 New Product Review .... 


August, p. 50 
December, p. 34 


INGREDIENTS 


Commodity Risk Management 
Lee McConnell 
Eat Chocolate and Save the Planet 
Simon Wright 
Directory of Ingredients 
Use of Organic Acids in Confectionery 
Anne Woo 
Water Activity and its Importance in Making Candy 
Doug Wills 
Chocolate Tempering: A Confectioner’s Perspective 
Greg Johnson September, p. 65 
Chocolate Behavior—What Influences Your Selection? 
Marlene Stauffer September, p. 75 
Panning —The Selection of Chocolate and Compounds 
John Urbanski September, p. 81 
Milk Chocolate Applications 
William Dyer 
Rapid Determination of Fat Percent 
Tracy Doane-Weideman, Patricia Jackson 
and Dale Messer, PhD September, p.147 


, p. 61 


, p.107 
, p. 23 


,p. 63 


»p. 71 


September, p.109 
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ING REDIEN TS (continued) 


Milk Protein Functionality in Caramel Texture 
Chandrani Atapattu and Yukio Kakuda_ . . September, p.161 


Sugar and Cocoa Supplies 
Lawrence T. Graham 


Fats and Oils in Confectionery 
Richard Gordon 


Nutraceuticals: A Manufacturing Perspective 
Walter Vink 


Regulation of Phytonutrients 
Richard L. Frank, Esq 
Salatrim 
Susan Coleman 


Starch Interactions with Sweeteners 
Fred Koehler . 


INTERNATIONAL 


1997 Dutch Cocoa Grindings . . February, 


Confectionery and Mercosul—The Challenge 
of a Sweet Future February, 


U.K. Confectionery Sales as Reported by 
Nestlé and Mars .... 


Chocolate Standards Reviewed by 
Australia/New Zealand Authority 


Japanese Kashi Industry 
ISM 1998 Perceptions 
BCCCA 


Highlights of the 1998 ISM 
David M. Schengrund . . 


U.K. Sweet Goods Market 
1997—Another Record Year for the U.K. 


Global Consumption Trends 
Herman Péhimann . . 


German Confectionery Industry in 1997 
Karsten Keunecke, PhD 


International Cocoa Statistics 


Sustainable Cocoa Program 
Carol Knight, PhD .. 


IVORY COAST 


Ivory Coast Grindings . 


JAPAN 


Japanese Kashi Industry 


LABELING 


(see also Regulation/Legisiation) 


September, p.177 
October, p. 29 

, p. 49 

October, p. 55 
October, p. 63 


. . October, p. 70 


. . . August, 


September, 
September, 


. November, 


FDA Labeling Proposals Affect 
Confectioners 


LATIN AMERICA 


Confectionery and Mercosul—The Challenge 
of a Sweet Future February, 


LEGISLATION 


(see: Regulation/Legisiation) 


February, 


MANAGEMENT 


Commodity Risk Management 

Lee McConnell January, p. 61 
Practical HACCP in the Confectionery Industry 

Donald A. Corlett, Jr., PhD August, p. 75 
Challenges Facing the Cocoa Processing Industry 

Paul Lammers November, p. 49 


Sustainable Cocoa Program 
Carol Knight, PhD 


MARKETING/PROMOTION 


New Products and Promotions 
U.S. Confectionery Sales— 

Third Quarter 1997 
Confectionery and Mercosul—The Challenge 

of a Sweet Future February, p. 31 
Canadian Confectionery Industry February, p. 39 
Marketing within the Grocery Channel 

Mike Wright February, p. 47 
ISM 1998 Perceptions , p. 52 
U.S. Confectionery Sales— 

52 weeks 1997 ee il, p. 18 
Boxed Chocolate PR Campaign il, p. 27 


Highlights of the 1998 ISM 
David M. Schengrund , p. 57 


Interactive Marketing 
Norma Larkin .p. 29 


Confectionery on the Internet , p. 37 
U.S. Vending Report , p. 43 
U.K. Sweet Goods Market , p. 49 
U.S. Confectionery Sales— 
First Quarter, 1998 ya 27 
Confectionery into the Next Millennium 
Michael Pasquale , p. 51 
Bulk Candy Specialty Retailing 
Sam Schapiro , o S7 
Merchandising the Confectionery Category 
Johnny Leung 
Eat Chocolate and Save the Planet 
Simon Wright 
Confectionery Signature—Printing on Beans 
Peter F. Cain and Michael Bianco 
Essential Elements of Kids’ Packaging 
Jay Tapper 
Digital Package Printing 
Robert Scherer 
Packaging the Package 
Wiliam Fi. Pierce, Jr, 2... ww ce ees June, p.123 
1997—Another Record Year for the U.K. ... August, p. 23 
Global Consumption Trends 
Herman Péhimann 
U.S. Department of Commerce Confectionery 
Consumption 1997 September, p. 28 
U.S. Confectionery Sales— 
Second Quarter, 1998 
German Confectionery Industry in 1997 
Karsten Keunecke, PhD September, p. 43 
1998 All Candy Expo New Confectionery Products 
David M. Schengrund September, p. 51 


November, p. 55 


January—December 


January, p. 13 


, p. 61 
, p.107 
, p.111 
, p.115 


, p.119 


, p. 31 


September, p. 37 
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MA RKETING/PROMOTION (continued) 


Why Do We Package? 

Walter Vink and William Newton September, p.171 
New Product Review (Fancy Food/Confection Show) 

David M. Schengrund October, p. 21 
Choose Boxed Chocolate Campaign . .. . November, p. 12 
Retail Confectioners’ Promotional 

Program 
Confectionery on the Internet (update) 
1998 New Product Review 


November, p. 45 
. . December, p. 29 
December, p. 34 


MILK AND DAIRY PRODUCTS 


Milk Protein Functionality in Caramel Texture 
Chandtani Atapattu and Yukio Kakuda_ . . September, 
Caramel Manufacturing Methods 


and Formulas November, 


THE NETHERLANDS 


1997 Dutch Cocoa Grindings . February, 


NUTRITION AND HEALTH 


Study Shows Chocolate Not Related 
to Headaches 


Food Allergens 
Susan L. Hefle, PhD 


Cocoa Extracts Fight Disease, Scientist Says 
Nutraceuticals: A Manufacturing Perspective 
Walter Vink 
Regulation of Phytonutrients 
oe October, 
Allergen Management for the Confectioner 
Dennis Zak, PhD 


. . July, 


October, 


November, 


OPERATIONS 


(see: Processing/Production/Technology) 


PACKAGING 


New Products and Promotions January—December 


Confectionery Signature—Printing on Beans 
Peter F. Cain and Michael Bianco 
Essential Elements of Kids’ Packaging 
Jay Tapper 
Digital Package Printing 
Robert Scherer 


Packaging the Package 
Co a ee ee June, p.123 


Packaging Glossary June, p.129 
Directory of Packaging July, p.329 
1\OCCC Analytical Method 9 September, p. 95 


Why Do We Package? 
Walter Vink and William Newton 


June, p.111 
June, p.115 


June, p.119 


September, p.171 
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PANNING 


Panning Technology 
John Flanyak, PhD January, p. 


Panning—The Selection of Chocolate and Compounds 
John Urbanski September, p. 


PROCESSING/PRODUCTION/ 
TECHNOLOGY 


Distribution Technology 
Panning Technology 
John Flanyak, PhD 
Interactive Marketing 
Norma Larkin 
Confectionery on the Internet 
What is Preventive Maintenance? 
Bill Richardson 
Confectionery into the Next Millennium 
Michael Pasquale 
Confectionery Signature—Printing on Beans 
Peter F. Cain and Michael Bianco 
Digital Package Printing 
Robert Scherer 
Accelerated Shelf-Life Testing 
ee | June, p.147 
Sensors for Statistical Process Control 
lan McFarlane . June, p.153 
1OCCC Publications August, p. 34 
Hard Candy—ls It Really What We Think It Is? 
Walter V. Vink August, p. 41 
Preventing Hard Candy Production Failures 
Naren Shah 
Rapid Microbiological Testing Methods 
Jennifer L. Johnson 
Use of Organic Acids in Confectionery 
Anne Woo August, p. 
Water Activity and its Importance in Making Candy 
Doug Wills August, p. 
Practical HACCP in the Confectionery Industry 
Donald A. Corlett, Jr., PhD August, p. 
Chocolate Tempering: A Confectioner’s Perspective 
Greg Johnson September, p. 
Panning—The Selection of Chocolate and Compounds 
John Urbanski September, p. 81 
l1OCCC Analytical Method 9 September, p. 95 
Milk Chocolate Applications 
William Dyer September, p.109 
Shelf Life of Chocolate and Compound Coatings 
Mark Weyland September, p.121 
Conveying of Ingredients in Chocolate Manufacturing 
Kurt Rusterholz September, p.141 
Rapid Determination of Fat Percent 
Tracy Doane-Weideman, Patricia Jackson 
and Dale Messer, PhD September, p.147 
Milk Protein Functionality in Caramel Texture 
Chandrani Atapattu and Yukio Kakuda_ .. September, p.161 
Fats and Oils in Confectionery 
Richard Gordon 


June, p.111 


June, p.119 


August, p. 


August, p. 


October, p. 29 
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PROCESSING/PRODUCTION/ 
TECHNOL OG Y (continued) 


Nutraceuticals: A Manufacturing Perspective 
Walter Vink . : 


Regulation of Phytonutrients 
Richard L. Frank, Esq 


Salatrim 
Susan Coleman 


Starch Interactions with Suectenen 
Fred Koehler 


Volatile Organic Compounds. 
Anne G. Giesecke, PhD 


Allergen Management for the Confectioner 
Dennis Zak, PhD . November, 


Challenges Facing the Cocoa Processing Industry 
Paul Lammers . . . November, 


Caramel Manufacturing Methods 
and Formulas 


Confectionery on the weeret (update) 


. October, 

. October, 
October, p. 

. October, 


. October, 


. November, 
. December, 


PROMOTION 


(see: Marketing/Promotion) 


QUALITY ASSURANCE/ 
QUALITY CONTROL 
Food Allergens 
Susan L. Hefle, PhD 
What is Preventive Maintenance? 
Bill Richardson ... . 
Impact of an Inadequate Food Safety Program 
Paul Kirsch - 
Accelerated Shelf-Life Testing 
Persis Subramaniam . a 
Sensors for Statistical Process Control 
lan McFarlane 
1OCCC Publications er 
Preventing Hard Candy Production Failures 
Naren Shah . 
Rapid Microbiological Testing Methods 
Jennifer L. Johnson 
Practical HACCP in the Confectionery Industry 
Donald A. Corlett, Jr., PhD 
1\OCCC Analytical Method9 .... . September, 
Shelf Life of Chocolate and Compound Coatings 
Mark Weyland September, p.121 
Rapid Determination of Fat Percent 
Tracy Doane-Weideman, Patricia Jackson 
and Dale Messer, PhD September, p.147 
Protecting Stored Cocoa Beans from Warehouse Insects 
Stephen W. Bullington, PhD September, p.153 
Allergen Management for the Confectioner 
Dennis Zak, PhD 


. June, 
|. August, 


November, p. 29 


REGULATION/LEGISLATION 


Patents and Trademarks 


FDA Labeling Proposals Affect 
Confectioners 


January—December 


February, p. 9 


Chocolate Standards Reviewed by 
Australia/New Zealand Authority 
Food Allergens 
Susan L. Hefle, PhD . 
Regulatory Update 
Steven J. Laning 
Candy Reference Amount Proposal— 
Industry Comments 
Regulation of Phytonutrients 
Richard L. Frank, Esq. .. . 
Volatile Organic Compounds 
Anne G. Giesecke, PhD 


RETAILING 


RCI Profile, Harry Callie of 
Callie’s Candy Kitchen January, 
RCI Profile, Jay King of Marie’s Candies . . February, 
RCI Profile, William Reily of Reily’s Candies . . . March, 
RCI Profile, Tom Drew-Smith of Reid 
Candy & Nut Shop 
Bulk Candy Specialty Retailing 
Sam Schapiro 
Merchandising the Confectionery Category 
Johnny Leung 
RCI Profile, Jim Day of Esther 
Price Candies 
RCI Profile, Barry Bomboy of Bomboy’s 
Home Made Candy Inc............... October, 
RCI Fall Regional November, 
Retail Confectioners’ Promotional 
Program 
Caramel Manufacturing Methods 
and Formulas 
RCi Profile, Barbara Nichols of 
Nichols Candies 


November, 
November, 


December, 


RUSSIA 


Chocolate Companies in Russia Experiencing 
Increased Competition February, 


SANITATION 
Impact of an Inadequate Food Safety Program 
Paul Kirsch 


Rapid Microbiological Testing Methods 
Jennifer L. Johnson August, p. 57 


Protecting Stored Cocoa Beans from Warehouse Insects 
Stephen W. Bullington, PhD September, p.153 


Allergen Management for the Confectioner 


Dennis Zak, PhD November, p. 29 


SHOWS 


(see: Associations/Shows) 


STARCH MOLDED CANDIES 


New Products and Promotions 
1998 New Product Review 


January—December 
December, p. 34 
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STATISTICS 


U.S. Confectionery Sales— 
Third Quarter 1997 ... 


1997 Dutch Cocoa Grindings 


United Kingdom Export, Import and 
Consumption Figures 


Canadian Confectionery Industry 


U.K. Confectionery Sales as Reported by 
Nestlé and Mars 


Japanese Kashi Industry 


U.S. Confectionery Sales— 
52 weeks 1997 


U.S. Vending Report 
U.K. Sweet Goods Market 


United States Confectionery Industry 
Year in Review — 1997 


Supermarket Checkout Study . . 


U.S. Confectionery Sales— 
First Quarter, 1998 


1997—Another Record Year for the U.K. 


Global Consumption Trends 
Herman Péhimann 


January, 
February, 


February, 
February, 


U.S. Department of Commerce Confectionery 


Consumption 1997 


U.S. Confectionery Sales— 
Second Quarter, 1998 


German Confectionery Industry in 1997 


Karsten Keunecke, PhD ........... 


U.S. Third Quarter Cocoa Grindings ... 
Ivory Coast Grindings 


SWEETENERS 


Sugar and Cocoa Supplies 
Lawrence T. Graham 


Starch Interactions with Sweeteners 
Fred Koehler 


UNITED KINGDOM 


United Kingdom Export, Import and 
Consumption Figures 


U.K. Confectionery Sales as Reported by 
Nestlé and Mars 


1997—Another Record Year for the U.K. 


UNITED STATES 
U.S. Confectionery Sales— 
Third Quarter 1997 


U.S. Confectionery Sales— 
52 weeks 1997 


Boxed Chocolate PR Campaign 
U.S. Vending Report 


United States Confectionery Industry 
Year in Review—1997 


September, 


September, 


September, 
. November, 
November, 


September, 


October, 


. . . August, 


1998 Article Index 


U.S. Confectionery Sales— 
First Quarter, 1998 


International Markets for U.S. Confections 
Lawrence T. Graham 


Regulatory Update 
Steven J. Laning . 


U.S. Department of Commerce Confectionery 

Consumption 1997 September, p. 28 
U.S. Confectionery Sales— 

Second Quarter, 1998 .... September, p. 37 


1998 All Candy Expo New Confectionery Products 
David M. Schengrund September, p. 51 


U.S. Third Quarter Cocoa Grindings .... November, p. 22 


URUGUAY 


Confectionery and Mercosul—The Challenge 
of a Sweet Future . February, p. 31 


VENDING 
U.S. Vending Report 





| Candy and Chocolate Books — 


; ais 





Cacao Beans 
Today by 


Silvio Crespo $40.00 


Chocolate 
Production and 
Use by L. Russell 
Cook, revised by Dr 
Eppo Meursing $70.00 


Sugar 
Confectionery 
Manufacture Edited 
by E.B. Jackson $155.00 


1999 Candy Buyers’ Directory 


Hard Candy 


Production $25.00 


Industrial 
Chocolate 
Manufacture and 
Use Edited by S. 
Beckett, Nestlé, UK 
$165.00 


How to Salvage 
Rework Candy 
by Wesley Childs, 
Revised by A.J. 


Chalmers $20.00 


$55.00 


Directory of Ingredients, Equipment 


and Packaging 


$50.00 


The Manufacturing Confectioner 


U.S. 
Canada (surface) 
Outside U.S.: (airmail) 


Reprints of individual! articles 


Back copies 


$35.00/yr. 
$55.00/yr. 
$85.00/yr 
$25.00/ea. 
$35.00/ea. 


Payment must accompany order. 
Outside U.S., please contact MC for postage costs. 
Send requests for publications to: 


The Manufacturing Confectioner 


175 Rock Road, Glen Rock, New Jersey 07452 USA 


Phone: +1 (201) 652 2655 Fax: +1 (201) 652 3419 
E-mail: The MC @gomc.com 





The Manufacturing Confectioner « December 1998 91 














Author Index 1998 


The following is an index of authors and their articles that appeared in 
Volume 78 of The Manufacturing Confectioner, 
January—December 1998. 


a 


Atapattu, Chandrani; Yukio Kakuda 
Milk Protein Functionality in Caramel 
Texture 


Bianco, Michael; Peter F. Cain 
Confectionery Signature —Printing 
on the Bean 


Bullington, Stephen W., PhD 
Protecting Stored Cocoa Beans from 
Warehouse Insects 


C 


Cain, Peter F.; Michael Bianco 
Confectionery Signature— Printing 
on the Bean 


September, p.161 


June, p.111 


September, p.153 


June, p.111 
Coleman, Susan 
Salatrim 


Corlett, Donald A., Jr., PhD 
Practical HACCP in the Confectionery 
Industry 


October, p. 63 


August, p. 75 


D 


Doane-Weideman, Tracy; Patricia Jackson; Dale Messer 
Rapid Determination of Fat Percent ... September, p.147 


Dyer, William 


Milk Chocolate Applications September, p.109 


Ee 


Flanyak, John, PhD 
Panning Technology 


Frank, Richard L., Esq. 
Regulation of Phytonutrients 


G 


Giesecke, Anne G., PhD 
Volatile Organic Compounds 


Gordon, Richard 
Fats and Oils in Confectionery 


Graham, Lawrence T. 
International Markets for U.S. Confections 
Sugar and Cocoa Supplies 


H 


Hefle, Susan L., PhD 
Food Allergens 


J 


Jackson, Patricia; Tracy Doane-Weideman; Dale Messer 
Rapid Determination of Fat Percent ... September, p.147 


Johnson, Greg 
Chocolate Tempering: A Confectioner’s 
Perspective 


January, p. 65 


October, p. 55 


October, p. 77 
October, p. 29 


... June, p.103 
September, p.177 


September, p. 65 
Johnson, Jennifer L. 


Rapid Microbiological Testing Methods .... August, p. 57 
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K 


Kakuda, Yukio; Chandrani Atapattu 
Milk Protein Functionality in Caramel 


Texture . . September, p.161 


Keunecke, Karsten, PhD 

German Confectionery Industry in 1997 . 
Kirsch, Paul 

Impact of an Inadequate Food Safety Program . 
Knight, Carol PhD 

Sustainable Cocoa Program . 


Koehler, Fred 
Starch Interactions with Sweeteners 


September, p. 43 
May, p. 99 
November, p. 55 


October, p. 70 


a 


Lammers, Paul 
Challenges Facing the Cocoa 


Processing Industry November, p. 49 


Laning, Steven J. 


Regulatory Update . June, p.133 


Larkin, Norma 
Interactive Marketing May, p. 29 
Lauzon, Brian 


Manufacturing and Distributing in Canada ... . April, p. 81 


Leung, Johnny 
Merchandising the Confectionery Category . . June, p. 61 


McConnell, Lee 
Commodity Risk Management . January, p. 61 
McFarlane, lan 


Sensors for Statistical Process Control June, p.153 


Messer, Dale; Patricia Jackson; Tracy Doane-Weideman 
Rapid Determination of Fat Percent September, p.147 


N 


Newton, William; Walter Vink 
Why Do We Package? September, p.171 


P 


Pasquale, Michael 


Confectionery into the Next Millennium 
Pierce, William R. Jr. 

Packaging the Package .. June, p.123 
Péhimann, Herman 

Global Consumption Trends August, p. 31 


R 


Richardson, Bill 
What is Preventive Maintenance? 
Rusterholz, Kurt 
Conveying of Ingredients in Chocolate 
Manufacturing .... September, p.141 
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Schapiro, Sam 
Bulk Candy Specialty Retailing 


Schengrund, David M. 
Highlights of the 1998 International 
Sweets Fair 
1998 All Candy Expo New 
Confectionery Products 
New Product Review 
(Fancy Food and Confection Show) 


Scherer, Robert 

Digital Package Printing . 
Shah, Naren 

Preventing Hard Candy Production Failures .. . August, p. 50 
Stauffer, Marlene B. 


Chocolate Behavior—What Influences 
Your Selection? 


June, p. 57 


April, p. 57 
September, p. 51 


October, p. 21 


June, p.119 


September, p. 75 


Subramaniam, Persis 
Accelerated Shelf-Life Testing ... 


T 


Tapper, Jay 
Essential Elements of Kids’ Packaging 


U 


Urbanski, John 
Panning —The Selection of Chocolate 
and Compounds . 


V 


Vink, Walter V.; William Newton 
Hard Candy — Is It Re 
Think It Is? .... 


Vink, Walter V. 
Why Do We Package? 
Nutraceuticals: A Manufacturing 
Perspective .. 


... June, p.147 


September, 


September, 


. October, 


Ww 


Weyland, Mark 
Shelf Life of Chocolate and Compound 
Coatings . . September, 
Wills, Doug 
Water Activity and its Importance in 
Making Candy 
Woo, Anne 
Use of Organic Acids in Confectionery 
Wright, Mike 
Marketing within the Grocery Channel 


Wright, Simon 


. .. August, 


... February, 


Z 


Zak, Dennis PhD 
Allergen Management for the 
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